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convert the intact hesperidin into beta-monoglucosyl 

hesperetin. 

The enzyme-treated hesperidin which is excellent 
in water solubility and is free from crystal precipitation 
(clouding) even if stored for a prolonged period of time 
can be produced from a material containing alpha-giu- 
cosylhesperidin and hesperidin by conducting the 
above simple treatment. The present invention further 
provides a method of using the enzyme-treated hespe- 
ridin. The enzyme-treated hesperidin can be used in the 
prevention of ctouding of a canned tangerine and pre- 
vention of fading of natural, coloring matter. 



Enzyme-treated hesperidin, process for producing the same and method of using 
enzyme-treated hesperidin 
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Description 

BACKGROUND OF THE INVENTION 
5 1. Field of the Invention 

The present invention relates to an enzyme-treated hesperidin with a superior water solubility, as well as to its 
production and uses. 

^0 2. Description of prior art 

Hesperidin is the name of a compound where, as seen in the formula [I], rutinose or L-rhamnosyl-(alpha-6)-glucose 
IS bound via beta-linkage to the hydroxyl group at 7-position in hesperettn or 5,7,3'-trihydroxy^'.methoxyflavanone. 
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[I] 

Hesperidin, which is contained in unripe pericarps of citruses, is used In medicines and cosmetics as source of 
vtemin P which exhibits a variety of physiological activities such as those of strengthening the capillary blood vessel 
preventing bleeding and regulating blood pressure. Hesperidin is soluble in aqueous alkaline solution but substantially 
insoluble in water and acids; Fifty liters of water dissolves only about 1g hesperidin (about 0.002 v/V %) at ambient 
temperature. When hesperidin is contained even in small amount, for example, in the syrup of canned products, the 
syrup may become turbid and impair their commercial value. 

There have been proposed a variety of methods which may prevent turbidity in syrups due to the presence of 
hesperidin. _ 

For example. Japanese Patent Kokai No.7.593/91 discloses a process to produce an enzyme-treated hesperidin 
vvrth an elevated water solubility, where a saccharide-transferrin g enzyme, in particular, an enzyme possessing alpha- 
g ucosyltransferase activity is allowed to act on hesperidin in the presence of a partial starch hydrolyzate as alpha- 
glucosyl saccharide compound to form alpha-glucosyl hesperidin as represented by the formula [II] 
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Alpha-glucosyl hesperidin is, as seen in the formula [II], either a single compound where n (1 to 20) units of glucose 
(G) are sequentially bound via 1 ,4-linka9e to the glucose at the 4-position in hesperidin as represented by the formula 
[1], or a mixture of alpha-glucosyl hesperidins which are different each other in the number of the glucose units. 
20 In the above mentioned enzymatic reaction. 40 to 80% hesperidin in material liquid is converted into alpha-glucosyl 
hesperidin during the enzyme treatment, while 20 to 60% hesperidin remains Intact. Although intact hesperidin exhibits 
a relatively high solubility in aqueous solution when alpha-glucosyl hesperidin coexists, an elevated ratio of intact 
hesperidin to alpha-glucosyl hesperidin results In the insolubilizatfon and precipitation of hesperidin within a short time 
period. 

25 One may contemplate another method which may prevent the precipitation of intact hesperidin, where glue ma- 
terials such as carboxymethyl cellulose are added to solutions with hesperidin to elevate their viscosity. Such method 
is, however, generally unacceptable because the addition of glue material may reduce customers' interest, as well as 
because the use of glue material is prohibited in products to be exported. 

There is available still another method which may retard the precipitation of intact hesperidin, where intact hespe- 
. 30 ridin Is precipitated and then renrwved by separation using, for example, filtration, thus decreasing the ratio of intact 
hesperidin to alpha-glucosyl hesperidin. 

This method, however, provides no complete solutions because of the demerit that intact hesperidin still causes 
precipitation after a lapse of prolonged time period. 

There is available still another method, where fractions of alpha-glucosyl hesperidin are isolated from an aqueous 
35 solution containing both alpha-glucosyl hesperidin and intact hesperidin by means, for example, of chromatographic 
separation, prior to its use. This method is, however, unacceptable with economical viewpoint because it may result 
in cost increment. 

To solve these problems, the present inventors have extensively and intensively studied, resulting in the findings 
that when alpha-glucosyl hesperidin and intact hesperidin in solution are subjected to alpha-L-rtiamnosidase (E.G. 
40 3.2, 1 .40), the former alpha-glucosyl hesperidin undergoes no changes and substantially remains intact, while the latter 
hesperidin is hydrolyzed into rhamnose and monoglucosyl hesperetin as represented by the formula [111], as well as 
that this does yield an enzyme-treated hesperidin with a very superior water solubility which has no fear of causing 
turbidity even when allowed to stand over a prolonged time period. The present invention is based on th"ese findings. 
In this connection, the method, where in order to elevate the water solubility of hesperidin, alpha-L-rtiamnosidase 
^ is allowed to act thereon to convert hesperidin into betannonoglucosyl hesperetin, has been practiced on industrial 
scale to prevent turbidity in the syrup of canned tangerines. 

No literatures, however, disclose the method of the present invention, where hesperiginase as enzyme possessing 
alpha-L-rtiamnosidase activity is allowed to act on a solution containing both alpha-glucosyl hesperidin and Intact 
. hesperidin so that the rhamnose moiety in the former alpha-glucosyl hesperidin is left Intact, while that in the latter* 
50 hesperidin is specifically hydrolyzed to change hesperidin into beta-monoglucosyl hesperetin, thus elevating the water 
solubility of the solution. ' ' 

Japanese Patent Kokal No.BO, 1 77/96 discloses a method to prevent the precipitation of hesperidin crystals, where 
a solubilized hesperidin is added to a solution with hesperidin: Said Japanese Patent Kokai describes that the solubi- 
lized hesperidin is a compound where 1 to 10 or more glucose moieties are sequentially bound via alpha-1 ,4-linlcage 
55 to the 4-positlon of the glucose moiety in hesperidin, as well as that the solubilized hesperidin can be produced by 
subjecting hesperidin in the presence of cyclodextrin to a saccharide-transferring enzyme which may be CGTase or 
1,4-alpha-D-glucan;1,4-alpha-D-(1,4-glucano)-transferase"(E.C.2.4.1.19), for example, that harvested from cultures 
of strain A2-5a of the genus Bacillus . 
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Said Japanese Patent Kokai, however, disclose only the technical idea that solubilized hesperidin is admixed with 
intact hesperidin to prevent the precipitation of hesperidin crystals in products with hesperidin. Further, such a method 
gives a mixture of alpha-glucosyl hesperidin and hesperidin where intact hesperidin remains intact. Thus, canned 
products prepared by the method have the disadvantage that their syrups gradually become turbid. For coping with 
5 this problem, in the embodiments in the Japanese Patent Kokai, fractions of alpha-monoglucosyl and alpha-diglucosyl 
hesperidins are isolated, prior to uses. One may, however, encounter technical difficulties if he or she attempts to isolate 
the fractions at low cost. 

OBJECT OF THE INVENTION 

10 

The present Invention is to solve these problems in the prior art. Main objects of the present invention are to provide 
an enzyme-treated hesperidin, obtainable from a mixture of alpha-glucosyl hesperidin and hesperidin through a simple 
processing, which is superior In water solubility and causative of neither precipitation of crystals nor turbidity even when 
stored for a prolonged time period, as well as to provide Its production and uses. 

Another object of the invention is to provide an enzyme-treated hesperidin which is favorably usable to prevent 
turbidity in canned tangerines. 

Still another object of the invention Is to provide an enzyme-treated hesperidin which is suitably usable as agent 
directed to prevent the fading of natural coloring agents. 

20 SUMMARY OF THE INVENTION 

The enzyme-treated hesperidin of the present invention is characterized in that it contains alpha-glucosyl hespe- 
ridin along with hesperidin and beta-monoglucosyl hesperetin, in particular, 0.1 or less part by weight of hesperidin 
and 0.1 to 0.5 parts by weight of beta-monogluosyl hesperetin, on the basis of 1 part by weight of alpha-glucosyl 
2S hesperidin. 

The process to produce enzyme-treated hesperidin according to the present invention is characterized by allowing 
alpha-L-rhamnosidase to act on a solution containing both alpha-glucosyl hesperidin and hesperidin thereby to convert 
or change the latter hesperidin into beta-monoglucosyl hesperetin. 

As to solutions which contain alpha-glucosyl hesperidin and hesperidin to be treated according to the present 
30 invention, it is preferable to use those which are obtained by allowing a saccharide-transferring enzyme to act on a 
solution which contains hesperidin together with an alpha-glucosyl saccharide compound. 

In the present invention, it is preferable to use hesperlgtnase as enzyme possessing alpha-L-rhamnosidase activity 

Further in the present invention, preferably the enzyme-treated hesperidins thus obtained contain alpha-glucosyl 
hesperidin along with hesperidin and beta-monoglucosyl hesperetin, in particular, 0,1 or less part by weight of hespe- 
3S ridin and 0. 1 to 0.5 parts by weight of beta-monoglucosyl hesperetin, on the basis of 1 part by weight of afpha-glucosyl 
hesperidin. 

Still further in the present invention, an enzyme with alpha-L-rhamnosidase activity in particular, hesperidlnase is 
allowed to act on a solution containing alpha-glucosyl hesperidin and hesperidin to convert the latter hesperidin into 
beta-monoglucosyl hesperetin: The former alpha-glucosyl hesperidin can be changed into alpha-monoglucosyl and 

40 alpha-diglucosyl hesperidins by subjecting it to glucoamylase (E.C.3.2.1.3) or beta-amylase {E.C.3.2.1.2) simultane- 
ously or successively with the present enzyme. 

By the practice of the process according to the invention, one can obtain with ease an enzyme4reated hesperidin 
in the form of composition comprising alpha-glucosyl hesperidin and beta-monoglucosyl hesperetin, wFiich is very 
superior in water solubility and not causative of turbidity or precipitation of crystals. 

4S Further, one can obtain an enzyme-treated hesperidin possessing both elevated alpha-glucosyl hesperidin content 

and commercial value by applying the alpha-glucosyl hesperidin of the present invention in solution to a column of 
preactivated adsorptive resin such as HP-20 and XAD-7 to effect adsorption of glycoside fractions, washing with water 
and eluting them with aqueous alcohol. 

The enzyme-treated hesperidin of the present invention is capable of preventing turbidity in canned tangerines 

so when incorporated therein. The enzyme-treated hesperidin Is also capable of preventing turbidity in citrus beverages 
when incorporated therein. Further, the enzyme-treated hesperidin Is capable of preventing the fading of natural color- 
ing agents when used In combination. Still further, the fading of natural coloring agents is much more effectively pre- 
vented by using such a coloring agent together with the enzyme-treated hesperidin and enzyme-treated rutin and/or 
L-ascorbic acid. 

55 

DETAILED DESCRIPTION OF THE INVENTION 

The enzyme-treated hesperidin and its production and uses will be described in detail bebw. 
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The enzyme-treated hesperidiri of the present invention contains alpha-glucosyl hesperidin along with hesperidin 
and beta-monoglucosyl hesperetin, In particular, 0. 1 or (ess part by weight of hesperidin and 0. 1 to 0.5 parts by weight 
of beta-monoglucosyl hesperetin, on the basis of 1 part by weight of alpha-glucosyl hesperidin. 

The present Invention is characterized in that to produce such an enzyme-treated hesperidin, an solution containing 
both alpha-glucosyl hesperidin and hesperidin as represented by the formulae [I] and [II] respectively is subjected to 
an enzyme possessing alpha-L-rhamnosldase activity, in particular, hesperiginase, to convert or change the latter 
hesperidin in the solution into beta-monoglucosyl hesperetin as represented by the formula [III]. 



[Beta-monoglucosylhesperetin] 




[III] 

Solution containing alpha-qlucosvl hesperidin and hesperidin 

Any solutions are feasible In such enzymatic treatment regardless of their composition and concentration, as far 
as they contain both alpha-glucosyl hesperidin and hesperidin: The concentration for alpha-glucosyl hesperidin In the 
solution to be treated is 0. 1 to 30% by weight, preferably, 1 to 1 0% by weight; that for hesperidin. 0.02 to 1 5% by weight, 
preferably, 0.2 to 5% by weight; 

wherein 1 to 200. preferably 1 to 25 parts by weight of hesperidin is contained on the basis of 1 00 parts by weight 
of alpha-glucosyl hesperidin. 

Examples of such solution are as folbws: 

(1) a solution containing alpha-glucosyl hesperidin and intact hesperidin as described in Japanese Patent Kokai 
No.7,593/91, which is obtained by allowing a saccharide-transferring enzyme as enzyme possessing alpha-gluc- 
osyltransferase activity to hesperidin in the presence of a partial starch hydrolysate as alpha-glucosyl saccharide 
compound, 

and 

(2) a solution with a decreased ratio of hesperidin to alpha-glucosyl hesperidin, which Is obtained bypreclpitating 
hesperidin In the product obtained in the above, and separating and removing the hesperidin by means of filtration. 

Enzvme possessing alpha-L-rhamnosidase activity 

Any enzymes are feasible in the present Invention as far as they possesses alpha-L-rtiamnosidase activity: 
Examples of such enzyme include naringinase and, preferably, hesperiginase, both of which are commercially available 
from Tanabe Seiyalcu Co., Ltd., Osaka, Japan. 

Such enzyme is used, preferably, in an amount of 0.05 to 50 parts by weight, much more preferably, 1 .5 to 1 5 parts 
by weight, on the basis of 100 parts by weight of hesperidin In a solution which contains alpha-glucosyl hesperidin and 
hesperidin. 

To allow the enzyme to act on hesperidin In such solution, the solution is incubated, generally at pH 3 to 7, preferably 
pH 3 to 4, and at 40 to 70*'C. preferably 50 to eO'^C for 0.5 to 48 hours, preferably 6 to 24 hours. 

When a solution containing alpha-glucosyl hesperidin and hesperidin is enzymatically treated under these condi- 
tions, the content for alpha-glucosyl hesperidin in the solution does not change before and after the treatment because 
alpha-glucosyl hesperidin is substantially insusceptible to aipha-L-rhamnosidase. 
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The enzyme-lrealed hesperldin thus obtained contains hesperldin in an amount of 0.1 or less part by weight, 
preferably, 0.02 or less part by weight, much more preferably, 0 to 0.01 part by weight along with bela-monoglucosyl 
hesperetin in an amount of 0.1 to 0.5 parts by weight, preferably, 0.15 to 0.4 parts by weight, much more preferably. 
0.15 to 0.3 parts by weight, on the basis of 1 part by weight of alpha-glucosyl hesperidin. 

5 Such enzyme-treated hesperidin is superior in water solubility: For example, it scarcely forms floe due to the pre- 

cipitation of hesperidin even when prepared into 30% by weight aqueous solution and then allowed to stand at ambient 
temperature (25'C) over 4 weeks while macroscopically observing. 

The alpha-glucosyl hesperidin In the enzyme-treated hesperidin thus obtained exhibits a variety of activities inher- 
ent to vitamin P when taken in the body because it is susceptible to enzymes in the body to release hesperldin. In this 

10 case, combination with vitamin C attains a synergism in vitamin P activities including that of enhancing the resistance 
of the capillary blood vessels. Further, the enzyme-treated hesperidin is suitably feasible in the use to prevent the 
fading of natural coloring agents. 

In this case, the enzyme-treated hesperidin is used In an amount of 0.001 to 0.2% by weight, preferably, 0.005 to 
0.1% by weight, much more preferably, 0.01 to 0.05% by weight, based on the weight of products which are colored 

IS with natural coloring agents. 

In greater detail, the use of hesperidin has been repeatedly attempted in the prevention of fading in coloring agents, 
In particular, natural coloring agents which are uviosensitive to effect fading because hesperidin possesses a charac- 
teristic absorption spectrum in ultraviolet region but no marked absorptions In visible region which render hesperldin 
almost colorless. These attempts have, however, been proved unsuccessful because hesperidin can not exhibit desired 

20 activities due to its very low solubility in water. Conventional enzyme-treated hesperidins, which were modified to ele- 
vate water solubility, have been unacceptable because precipitation and deposition of intact hesperidin may impair 
customers' Interests. 

By contrast, the enzyme-treated hesperidin of the present invention is extensively usable to prevent the fading of 
natural coloring agents because it is readily soluble in water and free from fear of causing precipitation: In particular, 
25 it is effectively usable with coloring agents of carotenoid and flavonold series such as paprika, beta-carotene, astax- 
anthin, grape pericarp and safflower yellow, as well as with other coloring agents including betanin, curcuma, gardenia 
blue and ang-khak. 

In this case, combination with enzyme-treated rutin and/or either L-ascorbic acid or sodium L-ascorbate attains a 
synergism in the prevention of fading. 
30 In case of using the enzyme-treated hesperidin to prevent turbidity in canned tangerines, the amount of enzyme- 
treated hesperidin is set to 0.1 to 10 parts by weight, preferably, 0.1 to 2 parts by weight, much more preferably, 0.4 
to 1 part by weight, on the basis of 1 part by weight of intact hesperidin which is present in the tangerine and syrup in 
canned tangerine. 

Further, the present enzyme-treated hesperidin is usable to prevent turbidity in citrus beverages, for example, 
35 those of tangerine (Citrus unshiu ), Valencia orange and grapefruit, which commonly contain hesperidin: In this use, 
the amount of enzyme-treated hesperidin is set to 0.1 to 10 parts by weight, preferably, 0.1 to 2 parts by weight, much 
more preferably, 0.4 to 1 part by weight, on the basis of 1 part by weight of intact hesperidin present in solutions. 

Still further, the present enzyme-treated hesperidin is feasible as UV absorbent directed to use in cosmetics be- 
cause it possesses a characteristic absorption in ultraviolet region but exhibits a very pale color. 

40 

EFFECT OF THE INVENTION 

By the practice of the present invention, one can obtain with great ease and at low cost an enzyme^eated hes- 
perldin possessing a very superior water solubility by allowing alpha-L-rhamnosidase, in particular, hesperiginase as 
45 enzyme possessing alpha-rhamnosidase activity to act on a solution which contains alpha-glucosyl hesperidin and 
hesperidin. 

The enzyme-treated hesperidin thus obtained causes no precipitation of hesperidin when altowed to stand over a 
prolonged time period because it scarcely contains hesperidin or, if it contains, the content is very small, in particular, 
0.1 or less part by weight against 1 part by weight of alpha-glucosyl hesperidin. 
so The enzyme-treated hesperidin of the present invention effectively prevents the fading of natural coloring agents. 

The present enzyme-treated hesperidin effectively prevents turbidity in canned tangerines and citrus beverages 
when incorporated therein. 

When taken in the body, alpha-glucosyl hesperidin as predominant component in the enzyme-treated hesperidin 
of the present invention is susceptible to enzymes to release hesperidin which exhibits a variety of activities inherent 
55 to vitamin P because alpha-glucosyl hesperidin has been exposed to no enzymes other than alpha-L-rhamnosidase. 

The enzyme-treated hesperidin of the present invention is extensively usable in usual food products including 
beverages and health foods, as well as In physiologically functional foods wherein one or more ingredients with phys- 
iological activities are incorporated to maintain and promote hunnan health. 
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Further, the characteristic absorption in ultraviolet region renders the present enzyme-treated hesperidin usable 
as UV absorbent. 

EXAMPLE 

The present invention will be illustrated in greater detail with reference to the following Examples, which are, how- 
ever, not intended in no way to limit the scope of the present invention. 

Example 1 

Fifty grams of hesperidin was dissolved in 0.25N sodium hydroxide at ambient temperature (25'*C). and 150g of 
dextrin (DEB) was added and dissolved in the resultant solution. 

The resultant was adjusted to pH9.0 by the addition of 4N sulfuric acid, added with cyclodextrin glucanotransferase 
derived from the species Bacillus stearothermophilus . commercialized by Hayashibara Biochemical Laboratories, Inc., 
Okayama, Japan, in an amount of 15 units/g dextrin solid, adjusted to pH 7.0 by adding 4N sulfuric acid dropwise while 
heating to 60*'C, heated to 6B**C and allowed to react for 40 hours. 

After completion of the reaction, the.reactlon mixture was heated at 95"C for 30 minutes to inactivate the enzyme 
the enzyme and then filtered to obtain a solution of enzyme-treated hesperidin (referred to as "Solution A" hereinafter). 

HPLC analysis of Solution A under the following conditions revealed that 72% by weight of hesperidin in the starting 
solution was converted into alpha-glucosyl hesperidin, while the remaining 28% by weight remained intact 

Analytical conditions of HPLC 

The column used was CI 8; eluent, mixture of methanol/water/acetic acid (volume ratio of 30:65:5); detection, 280 
nm: temperature, 40''C; and flow rate, 0.5 ml/minute. 

(Absorption spectrum in ultraviolet region was determined at 200 to 400nm using PDA detector.) 

Solution A was adjusted to pH4.0 with 4N sulfuric acid, added with 2.0g of "HESPERIGINASE #2'. a hesperiginase 
product possessing alpha-L-rhamnosidase activity, commercialized by Tanabe Seiyaku Co., Ltd., Osaka. Japan, and 
allowed to react at 60'C for 6 hours. 

After completion of the reaction, the reaction mixture was heated at QS^'C for 30 minutes to inactivate the enzyme 
and then filtered to obtain a solution of enzyme-treated hesperidin (referred to as "Solution B" hereinafter). 

HPLC analysis of Solution B under the above conditions revealed that the alpha-glucosyl hesperidin underwent 
no substantial change and renrrained intact in Solution B, while a major part (99% or more by weight) of intact hesperidin 
in Solution A was changed into beta-monoglucosyl hesperetin. 

Identification of hesperidin. beta-monoqiucosvl hesoeretin and alpha-monoalucosvl hesperidin 

Hesperidin, beta-monoglucosyl hesperetin, alpha-monoglucosyl hesperidin and alpha-glucosyl hesperidin were 
identified in the following manner 

1. Hesperidin 

Identification was carried out using an authentic reagent of hesperidin. manufactured by Tokyo KaseTRogyo Co., 
Ltd., Tokyo, Japan. 

2. Beta-monoglucosyl hesperetin 

The authentic reagent of hesperidin was first subjected to alpha-L-rhamnosldase, then analyzed with high-per- 
formance liquid chromatography (abbreviated hereinafter as ■HPLC") under the above conditions. Thereafter, a single 
peak fraction (RT (retention time)=12.13) following a peak of hesperidin (RT=10.90) was collected, hydrolyzed and 
determined for glucose. Further, It was confirmed that the ultraviolet absorption spectrum of the fraction was in good 
agreement with that of hesperidin, thus identifying the single peak fraction to be of beta-monoglucosyl hesperetin or 
hesperetin-7-glucoside. 

3. Alpha-monoglucosyl hesperidin and alpha-glucosyl hesperidin 

The reaction mixture from the authentic reagent of hesperidin was analyzed with HPLC under the above conditions. 
The ultraviolet absorption spectra of each peak fraction were checked for agreement with that of hesperidin. Further, 
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the reaction mixture is subjected to glucoamylase and then analyzed with HPLC under the above conditions. As the 
result, each peak faction conrimonly gave a single peak (RT=10.34) preceding that of hesperidin (RT=10.90). 

After collecting the fraction (RT=10.34), it was confirmed that it gave glucose and hesperidin when subjected to 
alpha-glucosidase (E.C.3.2.1.20). Thus, the peak (RT=: 10.34) was Identified as alpha-monoglucosyl hesperidin, while 
this peak and a group of peaks with less RT as alpha-glucosyl hesperidin. 

Measurement of weight of hesperidin. beta-monoglucosvl hesperetin. alpha-monoQlucosvl hesperidin and alpha- 
glucosvl hesperidin 

Hesperidin, beta-monoglucosyl hesperetin, alpha-monoglucosyl hesperidin and alpha-glucosyl hesperidin were 
determined for weight in the following manner. 

1. Hesperidin 

Specimens were analyzed with HPLC and determined for weight using an authentic reagent of hesperidin, man- 
ufactured by Tokyo Chemical Industry Co., Ltd., Tokyo, Japan. 

2. Beta-monoglucosyl hesperetin 

Specimens were analyzed with HPLC and determined for weight while estimating their molecular weight using the 
authentic reagent of hesperidin. 

3. Alpha-monoglucosyl hesperidin 

Specimens were analyzed with HPLC and determined for weight while estimating their molecular weight using the 
authentic reagent of hesperidin. 

4. Alpha-glucosyl hesperidin fraction 

One gram of the fraction was dissolved In 50 ml water, applied at SV1 to 100 ml of XAD-7 which had been activated 
In concentrated aqueous ethanol and sufficiently washed with water, after which elution was effected with 200 ml of 
50% aqueous ethanol. The eluate was separated from ethanol. concentrated, dried and determined for weight. When 
hesperidin and/or beta-monoglucosyl hesperetin was detected in the eluate on HPLC analysis, the weights determined 
according to the above items 1 and 2 were subtracted from that determined for the eluate. 

Example 2 

Solution A as alpha-hesperidin solution, which had been separately prepared, was added with both 0.5ml of "GLUC- 
ZYME NL4.2', a glucoamylase product (4,200 units/ml) commercialized by Amano Pharmaceutical Co., Ltd., Nagoya, 
Japan, and 2.0g "HESPERIGINASE #2", a hesperiginase product commercialized by Tanabe Seiyaku Co., Ltd., Osaka, 
Japan, adjusted to pH4.0 with 4N sulfuric acid and albwed to react at SS^C for 48 hours. 

- After completton of the reaction, the reaction mixture was heated at 90*C for 30 minutes to inactivate the enzymes 
and then filtered to obtain a solution of enzyme-treated hesperidin (referred to as "Solution C" hereinaftery. 

HPLC analysis of Solution C under the conditions in Example 1 revealed that a major part of alpha-glucosyl hes- 
peridin was changed Into alpha-monoglucosyl hesperidin in Solution C. while a major part (99% or more) of intact 
hesperidin into beta-monoglucosyl hesperetin. 

Thereafter, Solutk)n C was applied to a column of 1 .5L "XAD-?", a porous adsorptive resin with a moderate polarity, 
whk;h had been activated In concentrated aqueous ethanol, after which the column was washed with water 2-fold larger 
than the volume of the resin, folbwed by desorptlon of the adsorbed components using 3L of 60 (vA^) % aqueous 
ethanol. 

The eluate was separated from ethanol and lyophilized to obtain 44.8g of an enzyme-treated hesperidin (referred 
to as "Solid D' hereinafter). 

Example 3 

Solution A as solution of enzyme-treated hesperidin (Solution A), which had been separately prepared, was added 
with 0.5 ml of "GLUCZYME NL4.2", adjusted to pH 5.0 with 4N sulfuric acid and allowed to react at 55*C for 24 hours. 
After completion of the reaction, the reaction mixture was heated at 90°C for 30 minutes to Inactivate the enzyme and 
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then filtered to obtain a solution of enzyme-treated hesperidin (referred to as "Solution E" hereinafter). 

HPLC analysis of Solution E under the conditions In Example 1 revealed that a major part of alpha-glucosyl hes- 
peridin was changed intoalpha-monoglucosyl hesperidin In Solution E, while intact hesperidin underwent nosubstantlal 
change in Solution E. 

s Thereafter, similarly as In Example 2, Solution E was applied to a column of 1.5L "XAD-7", a porous adsorptive 

resin with a moderate polarity, which had been activated In concentrated aqueous ethanol, after which the column was 
washed with water 2-fold larger than the volume of the resin, followed by desorption of the adsorbed components using 
3L of 60 (vA') % aqueous ethanol. 

The eluate was separated from ethanol and then lyophrlized to obtain 48.0g of an enzyme-treated hesperidin 

10 (referred to as "Solid F" hereinafter). 

Flocculatlon test 

Solutions A and B as solution of enzyme-treated hesperidin were separately added with water to give respective 
IS solid contents of 30% by weight, while Solids D and F were separately dissolved in pure water to give respective solid 
contents of 1 5% by weight, after which each solutions was sterilized by heating, distributed in 200ml aliquots in sterile 
glass vials and then allowed to stand for 4 weeks while checking for relationship between the number of standing days 
and the amount of floe formed during the standing. 
The results were as shown in Table 1 . 

20 

Table 1 



(Flocculatlon obsen/ation results) 


No. of days passed 


1 


3 


7 


14 


21 


28 


Sample 














enzyme-treated hesperidin (A) 




+ 


++ 


+++ 


+++ 


+++ 


enzyme-treated hesperidin (B) 














enzyme-treated hesperkJin (D) 














enzyme-treated hesperidin (F) 




++ 


-1'++ 




++++ 


+-»■++ 



The criteria of evaluation were as foltows: The symbol "-■ was given when no floe was formed; V, when trace 
amount of floe was fonned; '++", when a small amount of floe was formed; ■+++", when a large amount of floe was 
55 formed; and '++++', when a great amount of floe was formed. 

The weight ratios for components in the enzyme-treated hesperkiin specimens were as shown in Table 2. 



Table 2 



(Component weight ratios of enzyme-treated hesperidins) 


Sample 


a-giucosyi-hesperidin 


hesperidin 


b-monoglucosyl-hesperetin 


enzyme-treated hesperidin (A) 


1.0 


0.21 


0.0 


enzyme-treated hesperidin (B) 


1.0 


0.01 


0.15 


enzyme-treated hesperidin (D) 


1.0 


0.01 


0.24 


enzyme-treated hesperidin (F) 


1.0 


0.21 


0.0 



Example 4 

so 

One and half grams of citric acid in citric acid monohydrate form, 0.13 g of sodium citrate in the form of trisodium 
citrate dihydrate and 200 g of granulated sucrose were dissolved in water to give a total amount of 1 .OOOg. The resultant 
solution was added with hesperidin which had been dissolved in alkaline water, in particular, 0.2N aqueous solidum 
hydroxide to 2.0% by weight, and adjusted to pH3.0 with 1 N hydrochloric acid, thus obtaining a test solution with a 
55 hesperidin content of 0.05% by weight. 

Two hundred gram aliquots of the test solution were added with 200mg of Solid D in Example 2. which had been 
dissolved to 1 0% by weight, to provide "Test run 1 " with 0.01 % by weight of enzyme-treated hesperidin. 

Similarly as above, there were provided "Test run 2" and "Test run 3" respectively with 0.02% by weight and 0.04% 
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by weight of enzyme-treated hesperidin. 

Further provided was a run without enzyme-treated hesperidin as control, as shown in Table 3. 

Test runs 1 to 3 and control were altowed to stand at ambient temperature over 1 week while macroscoplcally 
checking them for turbidity. 
s The results were as shown in Table 3. 



Table 3 



(Visual inspection of turbidity) 


No. of days passed 


3 


7 


plots 


plot 1 (enzyme-treated hesperidin 0.01 wt.%) 




± 


plot 2 (enzyme-treated hesperidin 0.02 wt.%) 






plot 3 (enzyme-treated hesperidin 0.04 wt.%) 






control plot 


++* 


++* 



* : a large amount of precipilate occurred. 



20 Evaluation was made according to the following criteria: 

The criteria of evaluation were as follows: the symbol was given when no turbity occurred; '±\ when a trace 
turbity occurred; ■+', when a small turbity occurred; and ■++', yvhen a large or marked turbity occurred. 

Example 5 

Solid D in Example 2 as enzyme-treated hesperidin was added to 0.05% by weight of gardenia yellow in citric acid 
buffer (pH3.3) to give a content of 0.02 or 0.04% by weight for enzyme-treated hesperidin, after which, as shown in 
Table 4, either or both of "alpha G Rutin PS", an enzyme-treated rutin consisting of 77.5% by weight of alpha-monoglu- 
cosyl rutin, 1 4.5% by weight of Isoquercitrin, 5.2% by weight of saccharide and 2.8% by weight of water, commercialized 
30 by Toyo Sugar Refining Co., Ltd., Tokyo, Japan, and L-ascorbic acid were simultaneously added, sterilized by heating 
in closed vessels and then detennined for remaining rate (%) of gardenia yellow on alternate days at a wave length of 
442nm using spectrometry while irradiating with fluorescent lamp (7,000lux). 

The test conditions and results were as given in Tables 4 and 5 respectively. 

There was provided as control an additional run without addition as shown in Tables 4 and 5. 
3S Further provided were "Test run 10" and "Test run 11 " respectively with enzyme-treated rutin and L-ascorbic acid 
as shown in Tables 4 and 5. 



Table 4-1 



(Test condition/unit: wt.%) 


Test No. 
Additive (wt.% in soln.) 


1 


2 


3 


4 


5 


6 


7 


8 


enzyme-treated hesperidin 


0.02 


0.02 


0.02 


0.02 


0.04 


0.04 


0.04 


0.04 


enzyme-treated rutin 


0 


0.02 


0 


0.02 


0 


0.04 


0 


0.04 


L-ascorbic acid 


0 


0 


0.02 


0.02 


0 


0 


0.04 


0.04 



Table 4-2 



(Test condition unit: wt.%) 


Test No. 


9 


10 


11 


Additive (wt.% in soln.) 








enzyme- treated hesperidin 


0 


0 


0 


enzyme-treated rutin 


0 


0.02 


0 
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Table 4-2 (continued) 



(Test condition unit: wt.%) 


Test No. 


9 


10 


11 


Additive (wt.% in soln.) 








L-ascorbic acid 


0 


0 


0.02 


Note: test No. 9: blank (control plot). 



Table 5-1 



(Result/value indicates survival rate % of gardenia yellow coloring matter) 


Test No. 
No. of days passed 


1 


2 


3 


4 


5 


6 


7 


8 


0 


100 


100 


100 


100 


100 


100 


100 


100 


2 


62 


67 


73 


75 


69 


82 


86 


86 


4 


36 


48 


53 


56 


4B 


69 


71 


73 



Table 5-2 



(Result/value indicates survival rate % of gardenia yellow coloring matter) 


Test No. 


9 


10 


11 


No. of days passed 


0 


100 


100 


100 


. . 2 - 


20 - 


64 


63 


4 


3 


41 


39 


Note: Test No. 9: blank (control pbt). 



Each Test run commonly exhibited an improved remaining rate (%) for gardenia yellow as compared with that in 
control. Comparison of Test run 5 with Test run 1 , where enzyme-treated hesperldin was used In different amounts but 
neither enzyme-treated rutin nor L-ascorbIc acid was added, confirmed that the remaining rate was improved by 12% 
as determined on the forth day when the addition of enzyme^reated hesperidin in solution increased from 0.02 to 
0.04% by vyeight. 

A synergistic effect was confirmed when enzyme-treated hesperidin was used in combinatbn with enzyme-treated 
rutin and/or L-ascorbic ackJ. ^ 

Example 5 — 

Three hundred grams of a juice from-tangerine (Citrus unshiu ). 95g of granulated sucrose, 0.1 2g of citric acid in 
the form of citric acid monohydrate and 1 .0ml of flavoring agent were admixed in water to obtain 1 ,000g citrus beverage 
(fruit juice based beverage). One hundred ml aliquots of the beverage were added with Solution A in Example 1 in an 
amount of 4mg (0.004% by weight), 8mg (0.008% by weight) or 12mg (0.012% by weight) on dry solid basis, thus 
obtaining Test runs 1 to 3 respectively Test runs 4 to 6 were provided similarly as above, except that, in place of Solution 
A, Solution B in Example 1 was used in an amount of 4mg (0.04% by weight), Bmg (0.008% by weight) or 1 2mg (0.01 2% 
by weight). Further provided was a run without enzyme-treated hesperidin as control. Each run was allowed to stand 
an ambient temperature while macroscopicalty checking them for turbidity 

The results were as shown in Table 6. 
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Table 6 



Visual inspection results 


No. of days passed 


at 


2 


1 


2 


3 


6 


10 


Amt. of added enzyme- treated 


start 


days 


week 


weeks 


weeks 


weeks 


weeks 


Test plot 


hesperidin 
















1 


0.00 4wt.% 






± 


+ 


++ 


++ 


++ 


2 


0.008 wt.% 








± 


+ 


++ 


++ 


3 


0,012 wl% 
















4 


0.004 wt.% 








± 


++ 


++ 


++ 


5 


0.008 wt.% 












± 


+ 


6 


0.012 wt.% 
















control plot 




+ 


++ 


+++ 


+++ 


+++ 


+++ 


Turbidity: 
- : clear, 

± : slightly turbid, 
+ : turbid on low level, 

: turbid on low but increased level, and 
•H-f : highly turbid (precipitation in large amount). 



Claims 



30 



3S 



40 



1 . An enzyme-treated hesperidin, comprising alpha-glucosyl hesperidin, hesperidin and beta-monoglucosyl hespere- 

tin, 

wherein the content of hesperidin is 0.1 part or less by weight; and that of beta-nnonoglucosyl hesperetin, 
0.1 to 0.5 part by weight, on the basis of 1 part by weight of alpha-glucosyl hesperidin. 

2. The enzyme-treated hesperidin of claim 1 , which contains 0.1 5 to 0.4 parts by weight of beta-monoglucosyl hes- 
peretin, on the basis of 1 part by weight of alpha-glucosyl hesperidin. 

3. A process to produce enzyme-treated hesperidin, which comprises subjecting a solution containing alpha-glucosyl 
hesperidin and intact hesperidin to alpha-L-rhamnosidase to convert the intact hesperidin into beta-monoglucosyl 
hesperetin. 

4. The process of claim 3, wherein said solution is obtainable by subjecting a solution containing hesperidin along 
with an alpha-giucosyl saccharide compound to a saccharide-transferring enzyme. 



45 



5. The process of claim 3, wherein said alpha-L-rhamnoskiase is hesperiginase 

6. The process of claim 3, wherein said enzyme-treated hesperidin contains 0.1 or less part by weight of hesperidin 
and 0.1 to 0.5 parts by weight of beta-monoglucosyl hesperetin, on the basis of 1 part by weight of alpha-glucosyl 
hesperidin. 



so 



A method to prevent turbidity in canned tangerines, which comprises incorporating in canned tangerines an effec- 
tive amount of the enzyme-treated hesperidin of claim 1 . 



ss 



8. A method to preventing turbidity in citrus beverages, which comprises incorporating in citrus beverages an effective 
amount of the enzyme-treated hesperidin of claim 1 . 

9. A method to preventing fading of natural coloring agents, which comprises allowing the enzyme-treated hesperidin 
of claim 1 to coexist with natural coloring agents. 
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10. The method of claim 9, wherein the enzyme-treated hesperidin is used in combination with enzyme-treated rutin 
and/or L-ascorbic acid. 
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